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Do    You    Know    That 


Numbers  of  housekeepers,  especially  among  those  of  the 
younger  generation,  seem  to  think  that  in  order  to  make  a 
good  loaf  of  bread,  the  possession  of  a  certain  knack  is 
necessary?  Others  evidently  believe  that  the  baking  of 
bread  is  surrounded  with  a  degree  of  chance  or  luck.  For 
instance,  you  hear  housekeepers  remark  that  they  had  "such 
good  luck,"  or  "such  poor  luck"  with  this  or  that  baking. 

Now,  as  a  matter  of  fact,  any  housekeeper  can  make 
good  bread  if  she  has  the  proper  facilities  and  goes 
about  it  in  the  right  way.  It  is  not  a  hard  nor  an 
irksome  task.  On  the  other  hand,  it  is,  or  should  be,  a 
pleasure.  To  take  the  raw  material  and  by  skilful  handling 
transform  it  into  the  "staff  of  life,"  develops  in  a  woman 
a  degree  of  creative  genius  which  may  lead  her  to  greater, 
but  never  to  more  worthy  accomplishments. 

And  then  the  satisfaction  of  it^all !  There  is  something 
so  self-satisfying  in  turning  out  from  the  flour,  water, 
yeast,  etc.,  the  tempting  brown-crusted  loaves  with  creamy, 
flaky  inside.  No  accomplishment,  attained  at  whatever 
cost  of  time  and  money,  can  produce  a  finer  sense  of  self- 
achievement  than  the  making  of  good  bread  with  which  to 
supply  the  family  table. 

If  you  have  never  tried  to  make  bread,  try  some  of  the 
recipes  herein  given.  The  ease  with  which  it  may  be  done 
will  surprise  you. 

THE  FLEISCHMANN  CO. 

Only  SucccMors  to  FLEISCHMANN  &  CO. 

Original  Manufacturers,  Introducers  and  Distributers  in  the 
United  States  and  Canada  of  FLEISCHM  ANN'S  YEAST 


A  Few  Pertinent  Remarks  on  the  Subject  of 


GOOD  BREAD 
AND  YEAST 


GOOD  bread  is,  without  question,  the  most  important  article 
of  food  in  the  catalog  of  man's  diet;  surely,  it  is  the 
"staff  of  life."  Good  bread  is  obtainable  only  by  using 
the  best  Yeast,  the  best  flour,  and  adopting  the  best  method 
of  combining  the  two.  Compressed  Yeast  is  in  all  respects  the 
best  commercial  Yeast  yet  discovered,  and  Fleischmann*s 
Yeast  is  indisputably  the  most  successful  and  best  leaven 
known  to  the  world.  It  is  uniform  in  quality  and  strength. 
It  saves  time  and  labor,  and  relieves  the  housewife  of 
the  vexation  and  worriment  she  necessarily  suffers  from  the 
use  of  an  inferior  or  unreliable  leaven.  It  is,  moreover,  a 
fact  that  with  the  use  of  Fleischmann's  Yeast,  more  loaves 
of  bread  of  the  same  weight  can  be  produced  from  a  given 
quantity  of  flour  than  can  be  produced  with  the  use  of  any  other 
kind  of  Yeast. 

This  is  explained  by  the  more  thorough  fermentation  and  ex- 
pansion which  the  minute  particles  of  flour  undergo,  thereby 
increasing  the  size  of  the  mass  and  at  the  same  time  adding  to 
the  nutritive  properties  of  the  bread.  This  fact  may  be  clearly 
and  easily  demonstrated  by  any  who  doubt  that  there  is  economy 
in  using  Fleischmann's  Yeast. 


GENERAL    HINTS    UPON    BAKING    WITH 

FLEISCHMANN'S  YEAST 


FLOUR. — Use  the   best;    it   is  the   cheapest;    in   cold   weather 

warm  it  slightly. 
Measurements  for  flour  given  herein  indicate  the  quantity 

stated  after  being  sifted. 
Flour  should  be  added  to  sponges  and  doughs  gradually 

and  stirred  in  well. 
SPONGES  should  be  thoroughly  mixed. 

When  air  bubbles  gather  on  the  surface  and  break  occa- 
sionally, sponges  are  "ready." 
If  sponge  is  set  over  night,  use  cold  water  in  summer  and 

lukewarm  water  in  winter. 
DOUGH  should  be  kneaded  until  elastic— ten  to  fifteen  minutes; 

do  not  stop  while  kneading.     Use  only   sufficient 

flour  to  keep  dough  from  sticking  to  board  and 

hands. 
Dough  is  "ready"  when  impression  made  by  clenched  fist 

sunk  to  bottom  of  pan  remains  or  closes  at  bottom 

only. 
Keep  dough  free  from  draft  and  well  covered. 

1§^^^   Don't  get  your  doughs  too  stiff — use  less  flour,  or  more 

wetting,  if  necessary, 
MILK  used  in  bakings  should  be  heated  to  boiling  point  and 

then  allowed  to  become  lukewarm. 
POTATOES  boiled  and  mashed  added  to  sponge  will  keep  bread 

moist  longer. 
YEAST. — Additional  Yeast  may  be  added  to  these  recipes  with 

advantage  to  the  baked  goods  and  a  saving  of  time. 
ANY  ONE  with  a  little  patience  and  some  gumption  can  learn 

to  bake  "Good  things  to  eat." 
MEASURES.— Sec  "Cup  and  Spoon"  Measures  on  next  to  last 

page. 


THE  FOLLOWING 

Quick  Method--^^ — Bread  Recipe 

Is  especially  recommended  to  those  who  have  never  baked  bread. 

It  is  simple  and  requires  very  little  time.     Use  good 

flour;  follow  these  directions  carefully 

AND 

ANY  ONE  CAN  MAKE  GOOD  BREAD, 

White  Bread, 
Quick  Method 

2  cakes  FLEISCHMANN^S  YEAST. 

3^  quarts  sifted  flour  (equal  to  3  lbs.  unsifted  floury. 

I  quart  lukewarm  water. 

1  teaspoonful  salt. 

2  tablespoon fuls  sugar. 

X  tablespoon ful  lard  or  butter. 

Dissolve  Yeast  in  half  the  water;  in  the  other  half  dissolve 
salt  and  sugar.  Mix  thoroughly,  then  stir  in  gradually  three 
quarts  flour;  work  in  lard  or  butter,  and  make  moderately  stiff 
dough.  Knead  well  for  ten  or  fifteen  minutes.  Cover  with 
cloth  or  paper,  and  set  to  rise  in  a  warm  place,  free  from  draft, 
for  from  two  to  two  and  one-half  hours. 

When  light,  place  in  well-greased  pans  and  set  to  rise  again 
for  forty-five  minutes.  Bake  in  a  hot  oven  for  from  three- 
quarters  of  an  hour  to  an  hour. 

This  makes  three  one  and  one-half  pound  loaves. 

The  whole  process  takes  about  four  hours. 

Half  milk  and  half  water  may  be  used  instead  of  all  water,  if 
a  richer  loaf  is  desired. 

Young  housekeepers  who  have  never  done  any  baking  have 
been  eminently  successful  by  following  this  recipe. 

NOTK  CAKEFULLY  HINTS  ON  BAKING  OH  FAGS  4- 


WHITE  BREAD— Sponge  Method 

(FOR  USE  IN  THE  MORNINC) 

1      Cftke  FLEISCHMANN'S  YEAST.       1      tablespoonful  salt. 
IH  quarts   lukewarm  water.  4%  quarts   lifted  flour. 

Dissolve  the  Yeast  in  one  quart  of  the  lukewarm  water  and 
add  to  it  two  quarts  of  the  sifted  flour,  or  sufficient  to  make  an 
ordinary  sponge;  set  aside  to  rise  for  about  two  hours  to  two 
hours  and  a  half.  When  well  risen,  add  to  it  the  pint  of  luke- 
warm water  in  which  the  salt  has  been  dissolved;  then  add  the 
remainder  of  the  flour  to  make  a  moderately  stiff  dough.  Knead 
thoroughly  and  set  aside  to  rise  for  from  one  and  one-half  to 
two  hours.  When  light,  turn  out  on  a  well-floured  kneading- 
board  and  knead  thoroughly;  divide  into  four  equal  parts  and 
place  in  well-greased  baking  pans.  Let  rise  again  for  about  one 
hour.     When  light,  bake  for  one  hour  in  a  moderate  oven. 

After  bread  is  baked,  remove  the  loaves  from  the  pans  and 
lean  them  against  the  empty  pans,  so  as  to  cool  the  loaves  by 
contact  with  the  air  on  all  sides. 

This  recipe  makes  four  large  loaves. 

The  whole  process  takes  from  six  to  six  and  one-half  hours, 
and,  if  followed  closely,  will  produce  very  good  results. 

WHITE  BREAD 

(FOR  USE  OVER  NIGH7) 

1  cake  FLEISCHMANN'S  YEAST.  2  teaspoonfuls  lard. 

1  quart  water.  2  teaspoonfuls    sugar. 

3  quarts  sifted  flour.  2  teaspoonfuls  salt. 

Dissolve  Yeast  and  salt  thoroughly,  but  separately,  in  the 
water,  which  should  be  lukewarm  in  winter  and  cold  in  summer ; 
add  to  this  the  lard  and  sugar  and  stir  in  sufficient  of  the  flour 
to  make  dough  stiff  enough  to  be  handled ;  then  turn  dough  out 
on  floured  kneading-board  and  knead  thoroughly  for  ten  or 
fifteen  minutes,  or  until  it  will  not  stick  to  the  board  or  hand. 
Unless  bread  pan  with  cover  is  used,  cover  dough  carefully  with  a 
cloth  or  paper  to  prevent  crust  from  forming  on  top;  then  s^t 
aside  to  rise.  If  set  to  rise  between  nine  and  ten  in  the  evening, 
it  should  be  light  enough  to  pan  at.  or  before  seven  next  morn- 
ing. Be  sure  to  set  the  dough  in  a  warm  place,  free  from  draft. 
In  the  morning,  knead  thoroughly;  divide  into  loaves;  place  in 
well-greased  baking  pans  and  set  to  rise  again  until  light.  When 
well  risen,  which  will  be  in  about  three-quarters  of  an  hour,  bake 
in  a  moderate  oven  for  about  one  hour.  This  makes  four  ordi- 
nary sized  loaves  or  three  large  loaves. 

SOME     F'  ^UR    ABSORBS    MORE    MOISTURE    THAN    OTHERS; 
USS  LESS  FLOUR  OR  MORS  WETTING  IP  NECESSARY. 


ENTIRE  WHEAT  BREAD 

1  cake  FLEISCHMANN'S  YEAST.  3  pints   entire  wheat  flour. 

1  cup  lukewarm  water.  2  teaspoonfuls    sugar. 

1  cup  lukewarm  milk.  1  teaspoonful  salt. 

Put  milk,  salt  and  sugar  into  bowl ;  add  to  it  water  in  which 
the  Yeast  has  previously  been  dissolved.  Then  add  the  flgur 
gradually,  reserving  a  little  for  use  in  kneading.  This  dough 
should  be  kneaded  thoroughly,  but  must  be  kept  soft.  After 
kneading  set  in  a  warm  place  to  rise  for  from  two  to  two  and 
one-half  hours.  When  light,  turn  out  on  a  floured  kncading- 
board,  divide  into  two  equal  parts  and  knead  again  thoroughly. 
Place  in  well-greased  pans  and  set  to  rise  for  from  three-quarters 
of  an  hour  to  an  hour.  When  well  risen  bake  for  one  hour  in  a 
slower  oven  than  is  required  for  white  bread.  After  bread  is 
baked,  remove  from  pans  and  cool  by  contact  with  the  air  on 
all  sides. 

One  tablespoonful  of  butter  may  be  added  with  the  sugar,  if 
desired. 

If  set  over  night,  use  one-half  cake  of  Yeast.  In  summer, 
use  the  liquid  cold;  in  winter,  tepid.  The  entire  process  takes 
four  hours. 

Note. — Entire  Wheat  Bread  may  be  made  by  following  any 
good  bread  recipe  and  substituting  whole  wheat  flour  for  the 
ordinary  wheat  flour. 

BOSTON  BROWN  BREAD 

1  cake  FLEISCHMANN'S  YEAST.        2^  cups   sifted  wheat   flour. 
1^4  pints  water.  1^  cups    sifted    corn-meal. 

2  cups  Graham  flour.  1       tablespoonful    butter. 
yk  cup  sijfted,  rye  flour.  1       teaspoonful   salt. 

%  cup  molasses. 

Heat  one  pint  of  the  water  to  boiling,  and  pour  it  over  the 
corn-meal  and  salt;  let  stand  to  scald  a  few  minutes.  Then  add 
the  butter,  melted,  one  cup  of  water,  cold,  molasses,  graham, 
rye  and  wheat  flours,  and  lastly  the  Yeast,  previously  dissolved 
in  the  remaining  half  cup  of  lukewarm  water;  mix  thoroughly; 
half  fill  well-greased  baking  tins  having  covers,  and  set  to  rise 
for  about  two  hours,  or  until  within  an  inch  of  the  top.  Then 
grease  and  put  on  covers,  and  bake  in  moderate  oven  for  three 
hours  and  a  half ;  take  off  covers  and  bake  for  another  half  hour. 
This  recipe,  carefully  followed,  makes  the  original  Boston  Brown 
Bread. 

An  ordinary  three-pound  lard  pail  makes  a  good  baking  tin 
for  this  purpose.    This  recipe  makes  sufficient  for  two  pails. 

The  entire  process  takes  about  six  hours. 

DON'T  GET  YOUR  DOUGHS  TOO  STIFF. 


QUICK  LUNCH  BISCUIT 

K      cake  FLEISCHMANN'S  YEAST.  1  teaspoonful  luffar. 

%  cup  milk.  M  level  teaspoonful  u 

1  rounded  cup  of  sifted  flour.  1      teaspoonnil  butter. 


Heat  milk  to  trifle  above  blood  heat  (about  loo")  and  dis- 
solve thoroughly  therein  the  Yeast  and  sugar;  put  butter  in 
mixing:  bowl  and  place  over  a  fire  a  moment  Jp^^'melt ;  add  to  it 
the  milk  containing  Yeast  and  sugar ;  then  ada  tSe  salt  and  flour 
and  stir  until  smooth.  Throw  a  good  handful  of  flour  over 
center  of  kneading-board ;  flour  hands  well,  turn  out  dough  and 
form  into  large  ball;  replace  in  mixing  bowl,  cover  bowl  with 
pie  tin  and  let  rise  for  fifteen  minutes  in  a  very  warm  place ;  then 
roll  out  to  one-half  inch  in  thickness;  cut  into  biscuits;  place  in 
greased  baking  pan;  butter  sides  to  prevent  sticking  together; 
then  place  baking  pan  over  bowl  half  filled  with  hot  water  and 
cover  over  with  pie  tin  or  greased  paper;  let  rise  thirty  minutes; 
then  bake  for  ten  minutes  in  hot  oven, 

Mjdkes  one  dozen  and  takes  about  one  hour. 

You  will  find  these  biscuits  far  superior  to  those  made 
with  prepared  flour,  etc.  In  fact,  this  recipe  closely  followed 
makes  the  very  finest,  most  healthful  biscuits  makable. 

PARKER  HOUSE  ROLLS 

t  cakei   FLEISCHMANN'S  YEAST.         1 .  teaspoonful  salt. 

1  pint  lukewarm  milk.  2^tablespoonful8   lard. 

2  teaspoonfuls  sugar.  S  pints  sifted  flour. 

Sift  flour  in  bowl,  make  well  in  center,  add  salt,  sugar  and 
lard,  and  then  stir  in  the  milk  in  which  the  Yeast  has  been 
thoroughly  dissolved.  Knead  well.  Cover  carefully  and  set  to 
rise  in  a  warm  place,  free  from  draft,  for  about  an  hour  and  ten 
or  fifteen  minutes.     Then  form  into  oblong  rolls  and  place  in 

£an,  touching  the  sides  of  each  roll  with  a  little  melted  butter. 
,et  rise  for  about  half  an  hour  in  a  warm  place.    Bake  in  a  good 
oven  for  twenty  minutes. 

The  whole  process  should  take  about  two  hours.  Just  as 
good  results  can  be  had  by  using  one  cake  of  Yeast  and  allowing 
another  hour  or  so  in  the  rising. 

This  makes  two  and  one-half  dozen  rolls. 

A  STRAIGHT,  STIFF  DOUGH   OVER   NIGHT   WILL   GIVE    BET- 

TER  RESULTS  THAN  AN  OVER-NIGHT  SPONGE.  B8PBCIAJLLY 

IN  WARM  WSATHSE. 


EXCEPTIONALLY  FINE  TEA  BISCUITS 

1      cake  FLEISCHMANN'S  YEAST.  1      egg. 
H  cup  lukewarm  milk.  %  tablespoonful  butter. 

1       heaping  cup  sifted  flour.  1       teaspoonful   sugar. 

%  teaspoonful  salt. 

Dissolve  the  Yeast  in  the  milk;  add  to  it  the  butter,  sugar, 
salt,  egg  (beaten  light)  ;  then  add  the  flour  gradually  and  knead 
thoroughly  for  five  minutes.  This  makes  a  very  soft  dough  and 
requires  quick  handling  in  kneading.  Set  aside  in  a  warm  place, 
free  from  'draft,  to  rise  for  one  hour  and  ten  minutes.  When 
light,  form  into  small,  flat  biscuits  with  the  hand  and  place  in 
well-greased  pans.  These  biscuits  should  be  placed  far  enough 
apart  to  prevent  their  coming  together  in  rising.  Set  to  rise  in  a 
warm  place  for  half  an  hour,  then  bake  for  15  minutes  in  a  hot 
ov^. 

Makes  one  and  one>half  dozen  most  excellent  tea  biscuiU. 

The  entire  process  takes  about  two  hours. 

CHILDREN'S  RUSK 

1      cake  FLEISCHMANN'a  YEAST.       %  cup  butter. 
1       cup  lukewarm  milk.  ^  cup  light  brown  itigar. 

3H  cups  sifted  flour.  ^  teaspoonful    salt. 

1       egg.  ^  teaspoonful  cinnamon. 

1  cup  currants. 

Dissolve  Yeast  in  the  milk  and  add  to  this  one  and  one-half 
cups  of  the  flour  to  make  sponge;  let  rise  for  one  hour  and  a 
half.  Then  add  the  butter,  sugar  and  salt,  thoroughly  mixed; 
the  egg  well  beaten,  currants  floured,  cinnamon  and  enough  of 
the  flour  to  make  a  soft  dough.  Knead  thoroughly,  but  be 
careful  to  keep  your  dough  soft.  Let  rise  again  for  two  hours. 
Then  form  into  small  round  biscuits  about  the  size  of  a  small 
tgg  and  place  in  well-greased  deep  baking  pans,  brushing 
lightly  between  them  with  butter.  Let  rise  for  three-quarters 
of  an  hour  in  a  warm  place,  free  from  draft.  When  light,  bake 
for  half  an  hour  in  a  moderate  oven. 

This  recipe  makes  two  and  a  half  dozen  very  fine  rusks: 
good  at  any  time,  but  especially  looked  for  by  the  young 
people  around  Christmas  time. 

The  whole  process  takes  about  five  hours. 

HOW   TO  WARM   OVER  ROLLS,  BISCUITS,   ETC. 

Place  in  pan  and  sprinkle  lightly  with  cold  water,  cover 
over  with  another  pan  and  place  m  a  hot  oven  for  about  tea 
minutes.  Rolls  warmed  over  in  this  manner  are  just  as  nic« 
as  freshly  baked  rolls. 

DON'T  SET  DOUGH  TO  RISB  ON   THB   BACK   OF  THE   STOVB. 
IB  YOU  BO.  THB  BBBAD  WILL  CONTAIN  LUMPt. 


BUCKWHEAT  CAKES 

1      cake  FLEISCHMANN'S  YEAST.       1  cup  sifted  wheat  flour. 
X       pint  lukewarm  water.  3  even  cupi  buckwheat  fl«ttr. 

^  pint  lukewarm  milk.  1  teaspoonful  salt. 

1  tablespoonful  molasses. 

Sift  flour  and  salt  into  bowl,  add  to  it  the  molasses,  milk,  and 
lastly  the  water  in  which  the  Yeast  has  previously  been  dis- 
solvpd;  beat  batter  until  smooth.  Set  aside  in  a  warm  place, 
free  from  draft,  to  rise  for  about  forty-five  minutes.  When 
light,  they  will  be  ready  to  bake.  This  recipe  makes  most  de- 
licious cakes. 

The  entire  process  takes  about  fifty  minutes. 

This  will  make  sufficient  for  from  six  to  eight  persons. 

If  batter  is  set  over  night,  use  one-half  cake  of  Yeast. 


Quick  Process.— Dissolve  two  cakes  of  Fleischmann's  Yeast 
in  one  and  one-half  pints  of  lukewarm  milk  or  water  and  add 
one  teaspoonful  of  salt,  a  handful  of  wheat  flour,  a  tablespoonful 
of  molasses,  and  buckwheat  flour  enough  to  make  ordinary 
batter.  Set  in  a  warm  place  to  rise.  Will  be  ready  for  baking  in 
about  thirty  minutes, 

WHEAT  GRIDDLE  CAKES 

1  cake  FLEISCHMANN'S  YEAST.     1  tablespoonful  corn-meal. 
1  cup  lukewarm  milk.  2  eggs. 

1  cup  lukewarm  water.  1  tablespoonful  butter. 

3  cups   sifted  flour.  1  tablespoonful  light  brown  sugar. 

1  teaspoonful   salt. 

Sift  flour,  salt,  corn-meal  and  sugar  into  bowl;  add  to  it  the 
butter,  milk  and  warm  water,  in  which  the  Yeast  has  previously 
been  dissolved;  lastly,  add  the  eggs,  well  beaten;  mix,  or  beat, 
thoroughly  until  the  batter  is  smooth.  Set  aside  for  about  forty- 
five  minutes  in  a  warm  place,  free  from  draft,  to  rise.  When 
light,  they  will  be  ready  to  bake. 

This  recipe  will  produce  most  excellent  cakes;  sufficient  for 
six  persons. 

The  entire  process  takes  about  fifty-five  minutes. 

If  wanted  for  over  night,  use  one-half  cake  of  Yeast. 

ALWAYS     COVER     DOUGH     CAREFULLY     WHEN     RISING    TO 
PREVENT  THE  FORMATION  OF  CRUST  ON  THB  SURFAC& 

10 


EXCELLENT  BATTER  CAKES 
WITHOUT  EGGS 

1      cake  FLEISCHMANN'S  YEAST.    2     heaping  cups  sifted  flour. 
1       cup  lukewarm  water.  4     tablespooniuls  lard. 

1%  cups  lukewarm  milk.  ^    teaspoonful  salt. 

4  tablespoonfuls  syrup. 

Sift  flour  into  bowl,  add  to  it  the  salt,  syrup,  lard,  melted, 
and  lastly  the  milk  and  water  in  which  the  Yeast  has  previously 
been  dissolved  (add  the  milk  and  water  gradually).  Then  beat 
the  batter  thoroughly.  When  smooth,  set  aside  over  night  to  rise. 
In  the  morning,  beat  well  and  bake  on  well-greased  griddle. 

CORN  MEAL  FLAPJACKS 

1      cake  FLEISCHMANN'S  YEAST.       2%  cups   sifted    cora-meaL 
1       quart  lukewarm  milk.  2       eggs. 

2%  cups  sifted  wheat  flour.  1       teaspoonful  salt 

2  tablespoonfuls  molasses. 

Dissolve  the  Yeast  in  the  lukewarm  milk,  add  to  it  the  salt, 
the  wheat  flour  and  corn-meal;  beat  thoroughly  and  set  aside 
in  a  warm  place,  free  from  draft,  to  rise.  When  light,  which 
will  be  in  about  three  and  a  half  hours,  add  to  it  the  molasses 
and  the  eggs  beaten  until  light.  If  the  batter  is  not  thick  enough, 
stir  in  a  little  more  flour;  if  too  thick,  add  a  little  lukewarm 
milk.    Bake  on  a  hot  griddle. 

If  wanted  for  use  over  night,  use  half  a  cake  of  Yeast. 

For  a  smaller  quantity,  use  same  amount  of  Yeast  (one 
cake)  and  reduce  other  ingredients  by  one-half.  This  will 
enable  you  to  make  them  in  less  time. 

Note. — By  the  use  of  a  soapstone  griddle,  which  requires  no 
greasing,  batter  cakes,  buckwheat  cakes,  etc,  may  be  baked  with- 
out causing  the  odor  and  smoke  to  which  many  object  in  baking 
cakes  on  the  ordinary  iron  griddle. 

Cakes  made  after  these  recipes  will  be  found  superior  in 
quality,  flavor,  and  health-giving  properties  to  those  made 
by  any  other  process. 

STRAIGHT-DOUGH       MORNING     METHOD     li     THE     EASIEST 

AND  SAFEST  AND  PRODUCES  BETTER  RESULTS.    TRY  IT;  WB 

KNOW  YOU  WILL  BS  PLBASSD  WITH  TUB  RBftULTB. 
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OLD  FASHIONED  LOAF  CAKE 

1  cake  FLEISCHMANN'S  YEAST.  1  imall  rcaspoonful  salt. 

1  pint  lukewarm  milk.  1  tablespoonful  equal  partt  cin- 

S  pints  sifted  flour.  namon,   nutmeg  and  allspice. 

4  eggs.  2  cups    fruit,    equal    parts    cur- 

1  cup  butter.  rants,     citron,     and     seeded 

2  cups  light  brown  lugar,  raisins: 

Dissolve  Yeast  thoroughly  in  the  milk;  add  about  two  pints 
of  the  flour  to  make  batter ;  set  to  rise  until  light,  which  will  be 
in  about  one  hour  and  a  half.  When  light,  add  to  it  the  butter 
and  sugar  thoroughly  creamed  (or  mixed),  the  salt,  eggs,  yolks 
and  whites  beaten  separately;  the  spices,  remainder  of  flour 
(pint),  or  sufficient  to  make  it  of  the  consistency  of  good  cake 
batter,  then  the  fruit  chopped  fine  and  thoroughly  floured. 
Grease  the  pans  and  fill  two-thirds  full.  Set  to  rise  again  for 
one  hour  and  three-quarters,  or  until  pans  are  about  full.  Bake 
in  a  slow  oven.  Ought  to  be  baked  in  one  hour  and  a  half. 
Makes  three  loaves. 

The  entire  process  takes  about  five  hours. 


SUPERIOR  CINNAMON  CAKE 

1      cake  FLEISCHMANN'S  YEAST.  %  cup  butter. 

1       cup  lukewarm  milk.  %  cup  light  brown   sugmr. 

S^  cups   sifted   flour.  %  teaspoonful  salt. 

1       tgg.  IH  teaspoonfuls    cinnamon. 

Dissolve  the  Yeast  in  the  milk  and  add  one  and  one-half 
cups  of  the  flour  to  make  sponge;  let  this  rise  for  one  hour  and 
twenty  minutes.  When  light,  add  to  it  the  butter,  sugar  and  salt, 
thoroughly  mixed,  tgg  well  beaten,  cinnamon  and  enough  of 
the  remainder  of  the  flour,  added  gradually,  to  make  a  soft 
dough.  Knead  until  smooth.  Set  aside  to  rise  for  two  hours. 
Turn  out  on  kneading-board,  divide  into  three  equal  parts,  roll 
out  to  one-half  inch  in  thickness,  place  in  well-greased  baking 
pans  and  perforate  the  top  with  a  fork;  then  brush  over  with 
melted  butter  and  sprinkle  freely  with  cinnamon  and  granulated 
sugar.  Set  aside  in  a  warm  place,  free  from  draft,  for  half  an 
hour,  to  rise.  When  light,  bake  for  fifteen  minutes  in  a  hot 
oven.  4 

The  whole  process  takes  four  hours  and  a  half. 

NOTB  CARSPULLY  HINTS  ON  BAXINQ  ON  FAQS  4. 
IJ 


GRAHAM  BREAD 

1      cake  FLEISCHMANN'S  YEAST.  1  cup  sifted  wheat  flour. 

1      pint  lukewarm  water.  1  tablespoonful  butter. 

1      cup  lukewarm  milk.  1  teaspoonful  salt. 

IH  quarts   Graham   flour.  2  tablespoonfuls   molasses. 

Dissolve  the  Yeast  in  the  lukewarm  water;  add  to  it  the 
milk,  salt,  molasses  and  butter;  sift  in  the  flours,  which  have 
been  previously  mixed,  and  stir  very  thoroughly  with  a  spoon; 
then  set  aside  in  a  warm  place  to  rise.  When  well  risen,  which 
will  be  in  about  two  hours,  turn  out  on  a  well-floured  kneading- 
board  and  knead  thoroughly  for  about  five  minutes;  divide  into 
two  equal  portions,  put  in  well-greased  pans  and  allow  to  rise 
again  for  an  hour.  When  light,  bake  in  a  moderate  oven  for 
from  three-quarters  of  an  hour  to  an  hour.  Have  the  oven  a 
little  cooler  than  for  white  bread. 

The  entire  process  takes  about  four  hours. 


MILK  BREAD 

1  cake  FLEISCHMANN'S  YEAST.         1  tablespoonful    melted   butter. 
1  quart  lukewarm  milk.  1  desertspoonful  sugar. 

8  quarts  sifted  flour.  2  teaspoonfuls  salt. 

Dissolve  the  Yeast  in  the  lukewarm  milk,  and  add  to  it  two 
quarts  of  the  flour  to  make  a  sponge,  stir  thoroughly;  set  aside 
to  rise  in  a  warm  place,  free  from  draft.  When  well  risen, 
which  will  be  in  about  two  hours,  add  the  salt,  sugar  and  re- 
mainder of  the  flour,  or  sufficient  to  make  a  firm  dough;  knead 
well;  set  aside  to  rise  again  for  about  one  hour  and  three-quar- 
ters, or  until  light.  Then  turn  out  on  a  floured  kneading-board, 
divide  into  three  equal  portions,  put  into  well-greased  baking 
pans  and  allow  to  rise  again  for  about  one  hour.  Bake  in  a 
moderate  oven  for  about  one  hour. 

The  entire  process  takes  about  six  hours. 

SOMB    FLOUR    ABSORBS    (MORE    MOISTURE    THAN    OTHERS; 
UfX  LSSS  FZ^US  OR  MORK  WETTING  IF  NXCXS9ARY. 


EXQUISITE  DOUGHNUTS 

1     \ti\ie  FLEISCHMANN'S  YEAST.  2       eggs. 

1  cup  lukewarm  milk.  1%  tablespoonfuls  butter. 

2  tablespoonfuls  lukewarm  water.  %  cup  light  brown  sugar. 
2^  pints  sifted  flour.  %  teaspoonful  salt. 

H  teaspoonful  mace. 

Dissolve  the  Yeast  in  the  lukewarm  water;  to  this  add  the 
milk  and  one  pint  of  the  flour  to  make  sponge;  set  aside  in  a 
warm  place  to  rise  for  one  hour  and  twenty  minutes,  or  until 
bubbles  rise  to  the  surface.  When  well  risen,  add  the  butter  and 
sugar,  thoroughly  mixed;  the  salt,  mace,  eggs,  well  beaten,  and 
remainder  of  flour  (one  and  one-half  pints),  to  make  a  soft 
dough;  knead  thoroughly,  but  keep  the  dough  soft.  Set  in  a 
warm  place  to  rise  again;  should  be  light  in  one  hour  and  a  half. 
When  light,  roll  out  to  about  one-quarter  inch  in  thickness  on 
well-floured  kneading-board  and  cut  with  doughnut  cutter.  Let 
rise  again  in  a  warm  place,  free  from  draft,  for  half  an  hour. 
Then  drop  into  deep,  boiling  fat.  Each  doughnut  should  be 
turned  frequently  so  as  to  brown  evenly.  The  whole  batch  should 
be  fried  in  about  fifteen  minutes.  This  makes  three  dozen.  The 
entire  process  takes  about  four  hours. 

When  through  frying,  peel  and  slice  raw  potato,  remove  the 
fat  from  the  fire  and  drop  the  potato  into  it.  When  cool,  not 
hard,  remove  potato  and  set  fat  away  to  harden.  The  potato 
prevents  the  fat  from  burning  and  will  enable  you  to  use  it  sev- 
eral times. 

This  recipe  requires  about  two  pounds  of  lard. 

Doughnuts  made  by  this  method  do  not  absorb  the  fat, 
to  which  many  people  object  in  the  ordinary  doughnuts. 

It  may  require  experience  to  make  perfect  bread,  but  any 
one  can  make  perfect  doughnuts  by  carefully  following  this 

recipe.  ^ 

DON'T  GET  YOUR  DOUGHS  TOO  STIFF. 
M 


GERMAN  COFFEE  CAKE-Superior 

IH  cakes  FLEISCHMANN'S  YEAST.     W  tcaspoonful  salt. 

1      cup  lukewarm  milk.  3%  cups  sifted  flour. 

8      eggs.  lyk  cops    mixed    fruit     (citron. 

1      cup  light  brown  sugar.  raisins  and   currants,   equal 

H  cup  butter.  parts). 

Dissolve  thoroughly  the  Yeast  in  the  milk;  add  to  this  one 
and  one-half  cups  of  flour  to  make  sponge ;  mix  thoroughly ;  set 
aside  in  a  warm  place  to  rise  for  from  one  to  one  and  one-half 
hours.  When  well  risen,  add  to  it  the  salt,  butter  and  sugar 
well-mixed,  or  creamed,  the  fruit  chopped  and  well-floured;  then 
add  gradually  the  remainder  of  the  flour,  beating  thoroughly 
while  the  flour  is  being  added.  Then  add  the  eggs,  beaten  light, 
and  beat  the  whole  mass  again  thoroughly.  Place  into  well- 
greased  moulds,  filling  them  about  half  full.  Let  rise  for  one 
hour  and  three-quarters,  or  until  the  moulds  arc  three-quarters 
full.    Bake  one  hour  in  a  slow  oven. 

This  makes  one  medium  sized  or  two  small  cakes. 

The  entire  process  takes  about  four  and  one-quarter  hours. 

ENGLISH  BATH  BUNS 

1      cake  FLEISCHMANN'S  YEAST.       H  cup  butter. 

%  cup  lukewarm  milk,  5       tablespoonfuls  sugar. 

1      quart  sifted  flour.  %  teaspoonful  salt. 

4      eggs.  3      tablespoonfuls    chopped    al- 

monds. 

Sift  flour  and  salt  into  bowl,  make  well  in  center,  break  eggs 
in  whole,  then  add  the  butter  and  the  milk  in  which  the  Yeiast 
has  been  dissolved.  Mix  thoroughly  with  a  mixing-spoon  and 
set  aside  to  rise  in  a  warm  place,  free  from  draft,  for  one  hour 
and  a  half.  When  light,  turn  out  on  floured  kneading-board, 
sprinkle  with  the  sugar  and  chopped  almonds  and  work  them 
into  the  mass  thoroughly  by  drawing  the  tips  of  the  fingers  lightly 
and  quickly  through  the  dough — do  not  knead.  Then  drop  by 
tablespoonfuls,  half  an  inch  apart,  into  greased  baking  pans;  let 
rise  for  ten  minutes  and  bake  for  twenty  minutes  in  a  hot  oven. 

The  whole  process  takes  about  two  hours  and  ten  minutes. 

This  recipe  will  make  two  dozen  buns. 

A  STRAIGHT,   STIFF  DOUGH   OVER    NIGHT   WILL   GIVE   BET- 

TER  RESULTS   THAN   AN   OVER-NIGHT  SPONGE,   ESPECIALLY 

IN  WARM  WEATHER. 

^5 


STRAIGHT  SWEET  DOUGH 

ff      caket  FLEISCHMANN'S  YEAST.       3  tabic  spoonfuls  ]        or  • 
1       pint  lukewarm  water.  butter.  I  ♦  aKi—fN^^- 

1       pint  lukewarm   milk.  8  tablcspoonfuls  f  /*i:*S?,??il: 

4H  quarU   sifted  flour.  larcf.  J  ^^*  ^«"«'^- 

•      ef  f  ■•  1  cup  light  browm  sugar. 

1  teaspoofiful  salt. 

1  teaspoonful  mace. 

Sift  flour  into  bowl,  make  well  in  center,  add  to  it  the 
milk  and  water  in  which  the  Yeast  has  previously  been  dis- 
iolved;  add  to  this  the  butter,  lard  and  sugar,  well-mixed  or 
creamed,  the  eggs  well-beaten,  salt,  mace  and  sufficient  of  tho 
flour  to  make  a  firm  dough;  knead  thorou^^hly;  set  aside  over 
night  in  a  cool  place  to  rise  for  about  eight  hours.  In  the 
morning  turn  out  on  a  well-floured  bread-board,  knead  for 
about  five  miniites  and  set  aside  again  to  rise  for  about  fifteen 
minutes.  It  will  then  be  ready  to  be  formed  into  any  shape 
desired. 

The  above  dough  will  make  most  excellent  coffee  cake,  cin- 

namon  cake,  apple  cake,  buns  and  coffee  rings.    If  no  milk  is 

used,  add  four  tablcspoonfuls  more  sugar  and  two  tablcspoonfuls 

more  shortening. 

If  dough  is  set  in  the  morning  use  three  cakes  of  Yeast, 
and  it  will  be  ready  in  about  five  hours. 

The  above  quantity  of  flour,  etc.,  will  make  two  coffee 
rings,  one  large  coffee  cake,  one  cinnamon  cake  and  three 
dozen  buns. 

WHEAT  MUFFINS 

1  cake  FLEISCHMANN'S  YEAST.     3  eggs. 

1  cup  lukewarm  milk.  1  tablespoonful  melted  butter. 

2  cups  sifted  flour.  1  tablespoonful  sugar. 

^  teaspoonful  salt. 

Dissolve  the  Yeast  in  the  milk;  add  to  it  the  butter,  salt, 
sugar  and  flour  to  make  a  moderately  firm  batter.  Set  to  rise 
in  a  moderately  warm  place  for  about  two  hours.  When  well 
risen,  add  to  it  the  eggs  beaten  light;  drop  into  greased  muffin 
tins  and  bake  at  once  in  a  hot  oven  for  about  twenty  minutes. 
They  should  be  eaten  immediately. 

If  set  over  night,  use  one-half  cake  of  Yeast. 

The  entire  process  takes  about  two  and  a  half  hours. 

DON'T  SET  DOUGH  TO  RISE  ON  THE  BACK   OP  THE  STOVE. 
IF  YOU  DO.  THE  BREAD  WILL  CONTAIN  LUMPi. 

I6 
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REQPE  FOR  WAFFLES 

H  cake  FLEISCHMANITS  YEAST.    %  teaipoonful  •&!(. 
1    cttp  of  milk.  1    heai>tng  cup  flour,  lifted  Iwict. 

1    scant  tablespoon  butter,  melted.         2    eggt. 
^  teaspoonful  sugar. 

Place  flour  in  bowl,  make  well  in  center  and  pat  in  sugar 
and  salt.  Dissolve  Yeast  in  the  milk  and  mix  all  thoroughly; 
then  add  eggs  one  at  a  time  and  beat  thoroughly.  Add  butter 
and  mix  well.  Set  to  rise  for  about  forty  minutes.  When  light, 
bake  on  a  well-greased  waffle  iron. 

ENGLISH  GINGER  BEER 

1  cake  FLEISCHMANN'S  YEAST.       %  ounce  Jamaica  ginger  root. 

1  gallon  boiling  water.  1       lemon. 

1  pound  granulated  sugar.  1      ounce  cream-of-tartar. 

1  slice  toasted  bread. 

Put  into  large  pan  or  crock  the  sugar,  lemon,  sliced,  cream- 
of-tartar  and  Jamaica  ginger  root,  crushed,  and  pour  in  the 
boiling  water.  When  cool,  spread  the  Yeasty  moistened  with 
warm  water,  on  the  toasted  bread  and  allow  it  to  float  on  top 
of  liquid.  Cover  with  a  cloth  and  let  stand  undisturbed  for  24 
hours.  Then  strain  and  bottle  and  set  aside  to  cool.  Fill  bot- 
tles to  within  two  inches  of  top  and  tie  corks  securely  or  use 
patent  stoppers.    Will  be  ready  for  use  in  two  days. 

This  makes  a  delicious  summer  drink.  The  ginger  coun- 
teracts the  ill  effect  which  a  sensitive  stomach  might  otherwise 
experience  from  a  cold  drink  in  extremely  warm  weather.  If 
kept  cool  and  well  corked,  this  will  keep  for  weeks. 

FARMERS  AND  SUBURBAN  RESIDENTS  CAN  KEEP 
FLEISCHMANN'S  YEAST  FRESH  SEVERAL  WEEKS! 

Remove  tin- foil  wrapper  and  place  Yeast  in  glass  jar  or 
vessel;  fill  jar  with  pure  cold  water.  Keep  jar  in  a  cool  place — 
cellar  will  do  nicely.  When  Yeast  is  wanted,  pour  off  water, 
take  out  with  spoon  Yeast  needed,  and  refill  jar  with  cold 
water.  Pour  off  water  and  replace  with  fresh  water,  at  least 
once  a  week. 

Fleischmann's  Yeast  is  the  Best  Yeast  in  the  World  for 
use  in  making  Root  Beer,  Dandelion  Wine,  etc 

ALWAYS      COVER    DOUGH      CAREFULLY     WHSN     RISING    TO 
FRSVSNT  THE  FORMATION  OF  CRUST  ON  ffHl  lyRFACS. 


A  Cup  means  the  common  size  coffee  cup  generally  used,  that 

holds  half  a  pint. 
A  Tablespoon  fourteen  times  quite  full  is  a  cup,  or  half  a  pint, 

of  water  or  milk. 
A  Teaspoonful  is  half  a  tablespoonful.    It  is  near  enough  in 

most  cases  to  call  a  teaspoonful  a  half  ounce  of  any  dry 

article  rounded  up,  not  including  ground  coffee  or  tea. 


BUTTER. 


CORN-MEAL 

CURRANTS. 
FLOUR. 


A  cup  holds  seven  and  a  half  ounces  if  pressed 
in  solid.  Two  tablespoonfuls  of  butter, 
melted,  is  one  ounce. 

A  cup  of  corn-meal  is  five  ounces.  A  pound 
is  a  little  less  than  a  level  quart. 

A  heaped  cup  without  stems  is  six  ounces. 

A  level  cup  of  flour  is  four  ounces.  A  cup 
heaped  up  with  all  that  can  be  dipped  with 
it  out  of  a  barrel  is  seven  ounces.  A  quart 
of  flour  just  rounded  over  is  one  pound.  A 
moderate     heaped     tablespoonful     is     one 


LARD. 

LIGHT  BREAD 
DOUGH. 

MILK. 

MOLASSES. 
OATMEAL. 

RAISINS. 
SUGAR. 


WATER. 


Same  as  butter. 

A  rounded  cup  of  dough  weighs  from  six  to 
eight  ounces,  according  to  lightness.  One 
pound  makes  ten  or  twelve  rolls. 

One  cup  is  equal  to  eight  ounces.  Fourteen 
tablespoonfuls  makes  one  cupful. 

A  cup  holds  twelve  ounces. 

A  level  cup  is  six  ounces;  all  that  can  be 
dipped  up  with  a  cup  weighs  seven  ounces. 

A  heaped  cup  without  stems  is  eight  ounces. 

A  level  cup  of  granulated  sugar  is  seven 
ounces;  a  rounded  cup  is  half  a  pound;  a 
heaping  tablespoonful  is  one  ounce.  A 
level  cup  of  icing  or  jrcllow  sugar  is  six 
ounces. 

A  cup  is  equal  to  eight  ounces.  A  table- 
spoon fourteen  times  quite  full  is  one  cup. 


STRAIGHT-DOUGH       MORNING     METHOD     IS     THE     EASIEST 

AND  SAFEST  AND  PRODUCES  BETTER  RESULTS.    TRY  IT;  W« 

KNOW  YOU  WILL   BE  PLEASED   WITH   THE   RESULTS. 

IS 


PLAIN  FACTS 

MORE  than  thirty-five  years  ago  FLEISCHMANN'S 
YEAST  was  introduced  in  the  United  States. 
Since  its  introduction,  it  has  steadily  grown  in  the 
favor  of  the  housekeeper  until  it  has  become  an  absolute 
necessity  in  making  good  bread,  rolls,  biscuits  and  the  * 
most  delicious  buckwheat  and  griddle  cakes.  Our  little 
YELLOW  LABEL  is  just  as  regularly  in  evidence  on 
baking  day  as  the  hot  fire  and  the  baking  pans.  In  fact, 
we  have  received  hundreds  of  letters  from  ladies  who, 
having  taken  up  their  abode  in  isolated,  out-of-the-way 
places,  beseech  us  to  send  our  Yeast  to  them  by  mail,  or 
tell  them  where  they  can  procure  it,  adding  that  they 
"simply  can  not  keep  house  without  it." 

We  are  very  proud  of  our  little  yellow  label,  and  justly 
so.  Not  because  of  any  especially  attractive  feature  in  its 
color  or  design,  but  because  we  know  that  so  many  thou- 
sands of  housekeepers  have  learned  to  consider  the  ex- 
cellence and  uniformity  of  the  quality  of  the  Yeast  which 
it  represents  as  indispensable  to  "PERFECT  BAKINGS" 
as  good  flour  and  pure  water. 

Certain  unscrupulous  dealers  in  inferior  grades  of  Com- 
pressed Yeast  have  occasionally  attempted  deception  by 
imitating  our  label  and  tin-foil  wrapper.  But  their  goods 
lacked  the  merit  and  fixed  high  standard  of  our  Yeast, 
and,  therefore,  such  unfair  methods  of  competition  have  in 
reality  been  of  benefit  to  us  in 
teaching  the  housekeeper  to  EX- 
AMINE CAREFULLY  the  label 
on  her  cake  of  Yeast  and  assure 
herself  that  it  bears  our  FACSIM- 
ILE SIGNATURE,  thus: 


OUR  YEAST  IS  FOR  SALE 
BY  GROCERS  EVERYWHERE 


#^7-^  Without^  ^^ 
gh^  our  r-ff 
§  "Taoelmjle  Signature  CP  f 


^4,  COMPRESSED 
V  YEAST. 


^^^^^^^^^^ 


THE  recipes  herein  contained  have 
been  carefully  prepared  and  thor- 
oughly tested. 

They  have  been  especially  gotten  up  to 
aid  those  who  have  a  limited  experience 
in  baking. 

Any  housekeeper  who  has  familiarized 
herself  with  the  contents  of  this  little 
booklet  will  have  the  satisfaction  of 
knowing  that  she  has  a  working,  prac- 
tical knowledge  of  baking  which  will 
enable  her  to  supply  her  table  with  the 
very  best  baked  goods  makable. 

Presented  with  the  compliments  of 

THE  FLEISCHMANN  CO. 


^^^^^^^^^^ 


